290	OIL OF LEMON
1.	External Properties.    Specific Gravity.    Solubility in Alcohol.
—See General Methods.
2.	Rotation.—Measured on the original oil and on the products of its
distillation*
 (A)	original oil.    The procedure is as described in General Methods.
The rotation is, however, affected by temperature, and readings are usually
made at 20° C,; each degree below 20° increases the reading by 9 minutes,
while each degree above 20° diminishes it by 8 minutes.
 (B)	distillation products.   The two following methods are equally
good and both should be applied in cases of doubt.
1.	Soldaini and Berte's method.   20 c.c. of the oil and a few scraps of
pumice are placed in a three-bulbed distillation flask (see p. 278) holding
about 70-75 c.c., the flask being connected with a small condenser and
closed with a cork traversed by a thermometer.    Around the flask—which
should rest on an asbestos-gauze—is placed an asbestos card sleeve, which
surrounds it at a distance of about i cm. and reaches almost to the lowest
bulb of the neck.    To the free end of the condenser is fitted a graduated
cylinder.    The oil is then boiled at the ordinary pressure so that one drop
falls into the cylinder about every two seconds.    When the distillate in
the cylinder amounts to one-half the amount of oil taken, i.e. 10 c.c., the
cylinder is replaced by an ordinary test-tube and the flame extinguished.
The few drops of subsequent distillate are returned to the residue in the
distillation flask.
The distillate—usually turbid owing to the presence of a little water-
is shaken with a small quantity of anhydrous sodium sulphate, filtered and
polarised in a 10 cm. tube, note being made of the temperature ; the reading
is corrected to 20° C. (see A, above). Comparison of this rotation with that
of the original oil (see A} above) indicates if the oil is genuine or mixed
with oil of turpentine or lemon terpenes (see below).
 2.	Schimmel's method.    The procedure is as in (i), 50 c.c. being distilled
from a flask holding about 100 c.c. and the first one-tenth, i.e., 5 c.c., collected.
The distillate, shaken with a little anhydrous sodium sulphate and filtered,
is polarised in a 2 cm. tube, the reading being multiplied by 5 and referred
to 20° C.
 3.	Residue on Evaporation .—5 grams of the oil are evaporated in a
dish on a water-bath until distinct odour disappears, the residue being
weighed when cold and then reheated for half   an  hour and reweighed.
 4.	Determination of the Citral.-—Use is commonly made of Berte's
method, "based on the change of rotation due to removal of the aldehydes by
means of alkali bisulphite.
10 c.c. of the oil and 50 c.c. of saturated potassium bisulphite solution
are placed in a conical flask holding about 250 c.c., the flask being closed
by a stopper carrying a glass tube about 45 cm. long and well shaken to
emulsify the two liquids. It is then placed on a water-bath for 10 minu tes,
being well shaken meanwhile and care being taken that the liquid does
not become heated too much. It is next allowed to cool completely, placed
™» the water-bath for 5 minutes and vigorously shaken meanwhile and then
ool to the surrounding temperature. The liquid is then placed in

